
$20
$20
$20

15% surcharge will be applied on weekend & public holidays
All sauces are vegan & made in house by our chefs | dinner menu can be
dairy free | full menu is gluten free
Groups of 6 or more must select our feed me menus
V - vegan | vg - vegetarian | ofo - onion free option

SNACKS

SMALL PLATES

GRANDE

SIDES

DESSERT

FEED ME

Arepas (Brisket/Prawn) - Hogao, Avocado sauce, Pecorino Romano

Scallops - Mantequilla Blanca, Basil Oil

Pollo A la Brasa - Salsa Brava, Guandillas, Basil Oil

Potato Wedges - Chipotle Mayo, Vinegar Salt

Black Sesame & Chocolate Cigars (2 per Serve) - Chocolate Mousse, Chocolate Soil 

Oysters - Alpeppo, Glutamato

Elotes (V/VG) - Kennels, Ricotta, Chipotle Mayo 

Tuna Tostada  - Chipotle Mayo, Yellowfin Tuna 80g, Avocado, Sesame Seeds

Scotch Fillet - Beef Jus, Chimmicuri Butter, Chives

Rocket Plum - Red blood plum, Plum dressing

Tiramisu - Coffee Bisquit, Whipped Mascarpone, Cocoa

Chicken Skewers (130g) - Salsa Verde

Lamb Cutlet - Seco Sauce, Fried Shallots

Mushroom (VG) - Salsa Matcha, Cauliflower Puree, Fried Shallots, Chives

Roast Carrots - Labneh, Salsa Verde

Fried Ice Sorbet, Strawberry Gel - Chef’s choice of Sorbet

Indecisive? Let us take care of you! Enjoy a selection of our signature dishes,
including dessert Minimum 2 guests and $59.00 PP

Guacamole (V/VG) - Pico de gallo, Purple Totopos

Buffalo Cauliflower (V) - Bbq Homemade Sauce, Sesame seeds, Chives

Slow Cooked Brisket - Parsnip Puree, Bbq sauce, Red Cabbage

Pan de Bono - Burnt Garlic Butter

Kingfish Ceviche - Leche De Tigre, Yellow Jalapeno, Candy Potato, Salmon Egg

Market Fish - Aji Amarillo Sauce, Chives
Pumpkin (V) - Maple Soy Dressing, Pepitas, Currant
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